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with a perfect hint of 0.

- Cannone
% Black Cerignola 90/110

Cerignola Green Olives - 110/130 301040 2/5.5 Ib.
300162 2/5.5 Ib. Nutty flavor with firm,
Big, buttery flavor and grown in meaty texture. Perfect
volcanic soil. Hand picked and for a traditional olive
cured using ancient methods. and vegetable tray.

Qil-Cured Black Beldi - Pitted
301020 2/6.6 lb.
Ripe and earthy, with a rich,
fruity flavor. Perfect with
roasted meats.

Green Picholine Olives
300160 2/6.61 Ib.
Crisp, yet tender

Long Stem Artichokes

© b . ™. 30095 6/3.08 Ib. Cippolline Onions, Balsamic
-7 %% Jtalian long-stem artichokes prepared 473001 6/3.53 Ib.

in the Italian “crudo” tradition, fresh  Renowned “Borettane” onion
packed for optimal flavor and texture. variety, grown along the Po
River in the Verona region of

B ar n I e r Italy. Sweet & crunchy.
. 4% Peppadew

Nicoise-Style Coquillos Erench Cocktail Assortment Sweet Piguante Peppers
301007 3/6.06 Ib. 301005 3/6.06 Ib.
35700 3/70 oz.

Full-flavored with a Colorful blend of olives

smoky finish. Grown  peppers and beans in  Distinctive sweet and m

in Spain. aromatic white wine mari- SPICY flavor adds orig- |
nade. inality to dishes.
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